Starters
Mountainville Maine Riesling Steamed Mussels $2.00

Owven-roasted shallots : garlic . crisPH oregano, pomme frites
Slow Braised Short Rib Risotto $11.00
Winter mushrooms, im [::ortcd Grana Padana cheese
Rustic Winter Vegetable Pie $8.50
Root vegﬂtaf_ﬂe mela nge, goat cheese : white balsamic reduction

Confit Leg of Duck %12.00
Cured fall Fig;s, dates, cocoa and almond emulsion
Hickory Smoked Young Pork Shank 510.50
F’Dmcg’anatﬂ BB sauce, sweet corn bread ; hDﬂﬂH ma Plﬂ butter
Cauliflower Apple Bisque $58.00
Calvados brarLdH, granni smith EPPL: chips.

Salads
Truffled Chicory Salad $8.00

Endive, radicchio, red swiss chard, white truffle vinaigrette
Mache and Grapefruit $2.00
F’ar‘sniP -:HPE french green olives, gra PerFr‘uH; segments, extra virgin olive ail
Peppery Arugula and Crispy Prosciutto $52.50
Roasted asparagus, white runner cannelini beans, red P[um tomato confit

Entrées
Slow Braised Lamb Cassoulet $22.00

Rutaba &3, c::lery root, aromatic rniﬁ:z[:a:vri:s-aJ white beans, F:r&s.::wed lemon cumin yogurt
Mustard Hazelnut Crusted Cod $23%.50
Potato leek puree, asparagls, DHSEI" mush rooms, c&lcrﬂj blood orange gasﬂcriq Le
Butter Seared Filet Mignon $29.00
Wilted watercress, wild mushroom stuffed russett potato, Pir‘n:rt noir vinegar
Caramelized Sea Scallops 52450
Roasted 55[5H:5 ; 5|_1r‘u::h;:rl-c&,s-J ParsleH and BEH essence soft Polcnt:a
Gorgonzola Fruit and Nut Stuffed Pork Loin $23%.00
Dried l:ruits.J toasted pecans, braised Hower Lcalcj yam and chestnut purees
Pan Roasted Veal Porterhouse $23.50
Warm EPPL& smoked bacon and Fingﬂrling potato .-:'.EuL':n:IJ gar'lickﬂ chard
Cast Iron Organic Chicken Breast 521.50
Fotato Rosti, artichoke hea rts, roast Plum tomato, caper berries ; fresh lemon_. olive cril, sea salt



